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HOME AND SOCIETY.

CHAT OF THE SEASON,

=
WHAT © 1 DO WITH REMNANTS OF FISH— APRICOT
TARTS-TATNTAN STOCKINGS—THE STORY
oF WATER BOTTLE.

Lovalty in the home cl=le ©s oot gs often eon.
ddered ms It ought 10 Lol W should be Leld as part
ol the ethic= of Mmmly honor never to speak sliglit
ingdy of any member of the lousohold to outsddess.
The otd and somewhal vulzas proverh “ Wash all your
sotiofl Lnen at home® contalns the gist of an 1-1-\-'l-|t'.i
fraih. Porents shonld tmpeess this famils  loval's
ppott their allldron, and trach them that It m--:l'i.f-
diznity and strenzth und huppiness 1o be the gunrd-
fans of their own heurth, ns It were, the stanneh
defenders of the honor of the fumily, Dsothers and
slsters shonld pever allow themselves 1o say anvibing
derngatory of oach other 10 11 aequalnianess what-
ecver may be thedr private difterences.  Hustands and
wives would do well to remember tint “naging® of
sach odher, or oven what s called = munning each other
in pablie,® ts not omly dslovael to the family Algnity,
tmt 1= in very bod taste, and s, moreover, excendingly
tireme to ANY one who WAY be with them.  Mothers,
pord, loving mothers, have nn unwise way,
sometimes. of Yringdng every trivial fault 1o the sur
fame  hofore  gny who luppens to he  present,
Purents, too, shonld he lova) to ther chlldrim i They
cxpeet the tter to be loypl to them.  Evesy Dow
#nd agdn we see o fundly where the men ull become
more or 1ess proemin In thedr vordous walks In Ufe,

A EODA

AVETL

red In almost every cdse there Will be found among |

tham o vexx strong eentiment of whnt the world ealls
ot wim! might be disfenntid
us Even from a worldy point of view,
young people wonlt do will to remember that what
ever Keepe the family tozether In Miihful allesiance,
pdde 10 the posdtion and Influence and econsideration
of sach member Individually.
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41 had o curious experience the other evening while
passing thmugh New-York ™ sald 4 Westorn Indy
wome fHends on the bearh ot Newport.  “We
tulieg rooms at the D—N, snd un
New-Yock just In time for af nteslugly tardd ot
wave,! As 1 hed prssiug need for o few days shom-
ping before coming bese for the snmmer, I kept my
tmetand and brother 0 town for forty-ogeht lhours (o
thelr great discomfort, and they spent thelr evenings
by the windows of our siiting-room in the Uohiest of
e, Qi oo deinks nnd treing vainly 1o Keep
coot. The might before we Jeft town we et i
rathies late after the men had been solacing themselves
in thelr udpal fushion. It was so kot ihat it Wes
somie time hefire T eonld sleep, and just as 1 wag
dowlng off 1 pemembered that 1 liad left my rings on

10

{he dowssngtnble neas the sitfingreom  door, the
windows of wh prd wide open nn m Uitle iron
A clmties for robbers,' 1 thought

halrooy, f
drowisly, hut was too lazy to pet ap 1o put them in

a safer place.  Lute In the nigh 1 was saroused WW
the renort of o pletol, or whnl s ded 1ike one. and
mr first upevedon was that 1 wue shab, for 1 was

ynething that
Slenry,’ 1
And 1

my ond was

liternlly tathed, hend and shodlders,
1 felt sure for thie mument wWus T
grreamed, 1 have 1
nee and giddy thut T was
“Tukte powdd care of the chiddren,’ T mur-
piired.  “And. oh, Hemry, peomise me ot 10 marry
that hovrid N AM—— thit vou seem i admire o
mack ® What nonsenss, i !t sdld my callous spnuse,
as he gtruck a light and rurned on the pws, Cyou lave
Jt 1 am  wet with blood!” 1
iy, feslinz that sfter all he wasn't
renfer deptli-biedl scens and that 1 felt
‘v kowe, yon are molst bhe anid,
{n mv shonlder, *but it 1s not Blood,
suddnnly he guve a great guflnw nf
ughter and polnted 1o the pirtor, which was dim!y
{iehited by the guelet 10 my roott. *Well, what 1=
ft* 1 dow’t see anvthing' 1 put in erossly, for by
this thme 1 felt thonsighly upsed.

oM. je tro gelpdfinis, he mmspaed.
hoen hot, Vo wir Mitle thing, but
only LY w = ater hotte.” and there of the tabile
where he and my Lmther Hary hod lefi them lav o
coupie nf ., oo pointing as <traight ‘or m¥ Yl
Henry had ont the

d.
am dring’

Ly <t !

o

foly soy

o ppeoaeding.

[

sl gt azaln,
puiting his
whateves 1 1

1y “You Mmve

at me,

Prending, these shades do equally well for 3

|
nit by burgiara; |

| not gupe open, end e
L
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ool way of making & hlack lace wonist v 1y gither 1t
simply ar the waist ) and then, over u;gm‘-.,-f:,.d und
boued bodice Hping. arrange s brosd 1-.1:"&},.:.” S
&0 that 1t will coine half way up the back and ;.ml.,.tl
ldzh In front. This miay be s88)nseq 1y the 1ight
linltg &0 {hat It will fit closely 16 the feyes "'-; Ld
this take 0pe end of the swil, fosten 1t :”f,,'..r. : ..,
I, under the right arm, it 1t with folds l...:- " .4.1}-.-"1
the boek, bring it urder the left pem ..I-ﬂ Tnsten :;
ueross the 1 b pighs « ; &

i '.ht;l-‘ ront on the right cide with covers) loops ntid
| Turtan kit stockings faeldonate tor men thi
summer: worn with pray lehesbionker. ey Inn \I-—;-r
| et The puod Biltter will find § vory Jutopest
JIng work 10 Enlt o pulr of these porgenis hoes from
I.l.]lu directions wilel come pabliched winh 1he W-l;l

«rtive

| T get honey ont of the hones-comb, set, the pleces
{ of comb on stieke weross the opening of nm ._-“-flwn
} pan and leave them to deatn, f1iting them 10 o mrl»rw t
ange dally.  The honer that rugs out In ihie way s
porfeeily elear and 1« alwaye sold ut the flehest priee
When no mare drops from the comb, this t broket U,
| Jatd on o plece of clean, cobrse lnen, and redsted in un
oppsite dirnction by two peopls, The panning of
i hogey 1€ a glow provess and cinnot be bastened. 814
n e moanwhile the syrap must be thormghly pro-
fterted from du<t and Insect. Thik e be done by
fixing munelin, tent-fashion, over the pan, it |r--||:
parency  allowipe the 10 be watchod mean-
widle.  OF conrse these dirvetlons are ouly for thous
who ralse honey in smnll g titles: pa for thore who
enltivnte it for the marker there nre reculur applinnees
for sgeh wark, ot there 45 no honey sturpnesing this
In favor aud clearness, Wie farmer's wife tells us, who
has given her family the best of honey from bLer own
hives for wears.

White Diresden ehing lnmps are a dalnty novelty for
the white drawing me thit sre now so much the
fashion. some of these lumps are perfectly exquisdie
It design, the fignies being executed with that peouling
finish thut we see only in the Melsen poreeladn, The

eg

shnde which po with the lnmps are nlen new in design,
and flure upwurd instead of downward, Jeavicg 1he
contonr of the lamp itself in full view, Except for

]

foom, pe the other shapes. Yellow silk shades ook
particularly prety with the wilte elina—so does & soft
pinki—althotgh white earries out st perlaps e

purity of the whole delionte AFTAHRETIC 1.

The question of pockets in the tghtly fitting sXirts of
(e day = being golved by making them ot the sido
exictly Wke a man’s tromeess pocket These porhicts
shonid come Just ip front of tha bips 5o theat they duo
« $hould be one on each side.

At this senson of (he Yenr, and earlter, It & eome

o= if it simed i
wires cont 1 of ome of the Bomles And hod | wine diieuds to obtoin felers, while the favor 18
then con o not W0 open it i1 eaeeedinEly  festrable  In many i For the
may  hus ped the sfferviseation, X w H | purpose «of favoritig at this time, and in remole part
the exploshon mrsicd e pork oand The =0QU-WATET [ of the counfry WHehe colry 18 piways mor or Jes of

tiating me on the shoulder. | g Inxney, celery vineenr 05 a good sibetitats.  To

strRight soroes
of oaurse M may
my =hooting affuir® a
out of i1.”

v low my two men enjorid
nd what capirsd Wiey have tinde

RS
at thelr best D but a= they are vemn

Eihuefish are now
¢ voung housekesper Who oRTers

large, it 1 help

for only twa or theee {0 fnoee hose 1o dispose of B gimal-
slzed fish s that not s renant shatl e wasted, Ondts
first ¢ e # aWonld he boiled or baked and ax
pxerile Mrectians for cooking 11 were riven o wWerl
or two ago In theue 1t is nol NECESSATY 0 re

capltulate,  We thet in =erving a hotled
fish 41 shonld be mude to 190K aprtizing, apd & wery
e 1y way of arrat gng his finny njesty 16 10 pover
tim with o] I wzg=, rhopped fine, srrnged In

g ripes, Aalternn

repmlor intervnls,

ing tiny sprips of pur-lev ol
whuch shonld be 1 W

serving Wwith o goed egposuee,

dish apart.
His pext appearance mpv be in the form of curried

gish. Take nbhnt ane pound of the fish amd Iry it In
thirie ounees of bhutiern with a groted onlem, uitil it 1E 0
delleate hrown: put it in the stewpon, wdd two gZills
of white stoek, and ant tublespoomful of fAoor rubied
somoth with & littie of fhe wock. Lot ft kimmer ten
mltntes: b poaniml of rurry powder with
one gl of or ot It 1o the other Inpredionts, Jet

1t come 30 4 In
The 1land and

mix one

MI". mErVe,
sl sppanranee of onr big fish moy be
aF un excellapt salnd. shred abwmt n pound of fish,
pluce {t In the centre £ 5 dlsh, 1he edges of whirh have
Yt previous lshed with either simple Juttuce—
or, i a mure =u 1] dieh iz required, with cold
potntoes und beats, wad up With lettuce and mized
with ofl and vinee: salt and
e After the fish 1s Nenped up in the rentee, e 13T
over the wWhole o Mayoniuise drvsaing, and arrangg
Blens 0f hard-tuilled -« pently an it at reguiny Inter
vals: then parul-h the odpes of the dish with fresh
lettuce leaves und srrve,

——
EYHa vom ever notfee the enrions Mferencs (1 the
gexies which s ehown in the WAy u man or &
woman fixes o date ™ remurkod o gentleman to a lady,
the othor Guy. * You p=k.i mau when such nnd xuch
& thing Lappeued, and he alwnys anewers, *In the year
poand-so,” oy, ‘nineid 1.600 and something . but the
woman nvarably suys: sAbotil 8D INANY YeUrs ngo oT
i WRK &0 TUALY Yirs after 1 wns murded ;! or, “Lhe year
after Tiddie wis born,' and so on”

4 Yes,t peplied s compmnion, «1 huve noticed 1t in
myseld. 1 el thnt 1 mn gefting likn the Westomn
widow who dnted @l her famming mperntions from or
before ‘the vear 1 planted Jim.' ¥ hirh wae her renlistic
wuy of referring 1o ber I mnd's burinl,*

o Wi o small pliee stonid keop ohlckens
¥ 1o et up the refuse from the kitchen,
for the latter are equal fo pigs 1n the wav they g

up everything and anvthing. Besddes, N 15 n great
Pleasure and recveatiin 10 keep poulter ueally o a
sall scaje, fecling that it tnvolves Jnle or Do onting,
put thiat t 35, ou the contrary, of deelded advaniage
in the dumestle economs o gread mistake that
most people make 15, that 1hey attempt too much, and
ihe added care becames o weariness tothe flesh. It 18
nit necessary, if you feep 0 fow chilckens, 10 feel that
you ought to supply the {
be had dally as o lJuxury (fur there b no prenter InXury
than an egg eaten the mornine 1T & udd), o mnch the
petter: but the real wee of chickens on 8 anall pluce, I8
16 use up the plate serapins from thie tuble in order to
fatten them for Eilling.  The best way, thorefors,” Kive
8 notalye Lonsekesper, who has hod experienes n this
Une, “is to Loy severil b ols of voung ehlckens which
pave been alresdy haiched
in the spring-and n brosi of voting dueks, nleo, if e
faumily does not abjoet to quadiing. As u rule, of
course, these young vietims of the futnre nmst be con
fued iIn thelr yand, where ther must have a small
bouse to roost ot night | ot {hey ahoudd be bet out
dally for a short e for exerclse ) nod 1 goes withont
mvring, that thelr pen must be kept olean. A brood of
thirteen chirltens, and ns many dncks, will pot cowt
over B0, They can bo kept for compnratively noth
ing—&3 would pebably cover all extru food regtiired.
The best method of Kiiling fuwls s to ent off thelr heads
at & stngle blow with a sharp axe, nand then hange thew
up and allow them o bleed freely. By this privess
they never kmow what huris them, or endure paln for
s second. Wringing their necke, farmor-fushion, I8
most harbarons, and 15 not pearly ns good for the meat,

seganted, of course, W

Auy one wi
and ducks if on

There Is nothing more usefi]l than n bilnck net or
Wack lace dress for sammer wear, a8 it cun b used
for all oecaslons, belng equally appropriste for church
wear, for & garen party, or with another waist for
an evenlug entertainment. As lace Is very erushnble,
‘and is apy 1o Jook stringy afier a bit, 1t is well to keep
1o very simple lines in its cut, und the full slesves
should be wirrd st the shou'ders with black bonnet-
wire to bold the filmsy subsiapce in shape. A very

{inp the vellow yolk snd the white, pnt- |
and |

these et e had very eheap

make this, cut np u suthcient amount of eelors hanrs
whan they are in lanee, covering them  with
sealiding Vinegar, wnd g bal u Teaspoonful of salt
and of SUEAE 1o « qun of vinegwr,  When the vinegar
15 eold eorkt op The botile Wt themn stand o o6 cool
| plice for twi WeeRe. and then strain off the vinegar

Bottle it and keep t needed.

hlit

|
“ Ewom soits® for womes whish, of eomrse, moats

ouly the Eton jacket, are o great denl worn m
mar, tut to Jook well <liond be carefully made
Dires<mhers Invariably make o wrole led
Ty Is hard'v under

by &

e pnit wlie the Wy,

wtond by il American tollors, the Eton jucket belne |
o Fhrment essentlally Engiiel,

! A pretiy and rather pesthefiedosking frock for a
voung Indy of fifteen or <xteen B made of griss groen |

ngre the hest muterind), oUt
pieoe to thy hem ot th

woollen (cashiere

I8
in the neck

pert

rgunye »
bi‘-rf ym, ond phtlv Sited over s tight lning, The
effert §5 40 have It appest o+ 1 thie Jong flibon ot the
walst confined o 1obee wulstl bt o Tk neat and
trig 1t mnst peally he under the arms to the
Mntng.  The square gt the neck, the eollar, and the

| hands of white cmbriddnts
flunncl.  The clemlsette 1« slmon-pink ehino =ik
and the brosd hat §s of rded salmon s0k, made Hie
the mushin hals for smal chiidren wiilch are uow =0

eufs are ol trimmed wi
f

much the fashion, and whicl nre quite a5 pretty tor
clilidren of & lurger growth o for the lttle nnes
. hren o cherry > kuchen” in

They make A curious hread
anf of ordinery white

They sonk 4 hall-ponnd |

Alsave.

Levad for half nn honr in Three cups of bolling mtlk,
then S H Intn thits Ll yolks ol six
eges, lalf B oup uf and half w oup

af granulited sugr. To this, three pounds of rpe
eherries aro pdded, and finally the whites of Fix TS
It fs then put hioa rather moderate aven and baked
for an bonr and n half. I

cognf, and sliowed 19 coal, thongh it may e enten
het. This is one of those fruft breads in which the
German ok certpinly  excels.  The proel cukes,
and apple cales, which o made of Bght Jirvad Ao,
sprinkicd with sliced Trolt. ajn e and dellctous
and thoroeghly whotesome,  The Yankee Rtehen hus
no inexpensive calie that compares with thein n de
Nelousness or in wholeson *

The art of polishing furpiture 18 little understood
in this country, and the waltress or chambermald is
o Nkely 1o consider 1 @ superfinons duty, or one
which should be done by a regninr furniture polisher.
In England. 1t 18 oov of the regular duties of a
servaut to keep the tableiop polished. For this pur

o,

pose an Englieh farnitnres erenm 1= eepecinly valuable.
1t must be used <pasngly, however, for if put on to
thlekly i« apt 10 s The way to apply
1 1e tu datpen o cothon goth with o Nitle ofl before
dipping 1t in the crenm. Apply It & antlly over the

" |t

some of our sammer resorts fke Roand Lake, where
the sguirrel lns herame partinily tamed, learns fo
distirguish eottages where he (s welocme from those
whers v 1s not.  Year ofter venr they peturn to col-
toges Where they huve been regularlc fed the sehson

whole stirface of the wosd and tub bt it o8 1t s ap- | before, somet In ltle gronpe st the moment of
plisd, using u hamt 81 of cotton «doth of pad, 85 I is | the retury of the family ac )0 10 offer $elcome and
called BF the pulisher, to rab At I, There ghonld [to Jook abiout f ny semembrnnees for themeelves,
B¢ ho appesmnce of 4 pemuty Om Ahe curface, and | even lnsperting the generil appeimnce of the ftage
the finest cnmbrle haodess 15 =l over the sor- |and the baggmee
fuck when 1t 15 done, shunld showe tio ek, e
No table whith (& yropisdy cured for wiil require A low tnhle desiened espectally 1o hold the Inst
any wpplieatlin of this kind nftener ithan  onee | MAganites gnd newspEapets js partienlarly desirabile
| month, The table shonld Lo Nept it ter between | M B ronuter cottape, whers, In the limiied qu
| s by the frequent use of a b yaning pod oid s | the iy usdl o with g Bey
ohsmdls shin, & libriry, and %o v all tholr bk nd papers
. ] g sgren (1 sop el MR nom
| The truMe 1% on edilde funeus that s very liitle i the pee ‘ " :
i In this o ng  professional e shonld be et in stenctore o that |0 max be
‘r-lll ,; ) '," Sy Ty \lhl'n:llh sasily moved (o @ifTerent cornerx of the mom, 1f de-
Maks. & Jont fivd el ¢
! o . d L f" ’ %o Abi Treah drahle.  For thie purpese, any [iitle fable softable for
"\‘-. i TLI;' : i delfent 5 0'clock tew, 11t be of ample pro vlions, Will seeve.
o hle } N F o Hente
T i 5 A lttlo bambos tabli, o trifie over two feet sjuare,
l finvor to gnvililng w ad with It Cuat In ;

A wonld be exeellent for sucli a purpesin ne with &
gmsll oblong pleees, 1t need  to CGectrate  asple ; == Rares
T 2 lower shol? st In near 1 i wonld = ampl
Jelllos nind ottier eold didies as well ns delipate enlrees. . 2 =

+ etouch to hinld the mag and newspaprrs of 8

A fow trufies are freqpently  addod  to coquitles, -~ ; il S
v . tamily, provided 1t 15 (he pule, t shoull be, toope
o ennuettes, or any finels fhvored mince. The ’ : stine i S
X BT 2 alv half & pim move the old ones ns soon os the new ohoes f -
jur of fruffies which hot 2 hedls Otheraice the table will ba Ny @ hemome an un-

o ik "Herefore | ' L. J i

) venté,  Therefore this delici I= “re romfortalle  © elntier-pince. impoesible to keep i

chitefly to give flevor to otler dishe

! foom Californis w in mnrket.
| i delictous desierts are culled to mind by the
| nome of apricots. This fruit s jnfintiely superor to
the peach for coohing White the geach hAs & more
delicsite favor, it 18 plan more svinesoelils Apricats
make  n joecrems, & deilcious Bavarian
ervam, snd 1 sontte. A merinsuye ple made of
rpricots 1s one of the most aeceptihle su 1o deesnrts
| thnt we have, Bake it exactly ke n arh ple, but
! without an upper crmet. Cover the e with u
mernge Mavored with letion when 1t te haged.  Re
irn It to the oven jud i o 5 tn cook  the |

Then w't-\'uI

meringne very showly, Wowning It Ui
It cold, I making these meringne ples it 18 bettor)
tir line the ple plates With paste, A1 them With appis
gance, baka them for abimt half an hour, then
them fram the oven and taklng out ! ¢ il
apple BI them with the preserved or stewed npricots

Ladie

the

ar peaches, snd Lodie them for abemt Nftedn minuies
Ionger,  Ther are then ready for the meringne. A
method something ke this s usually pursucd by

French cooks In making thetr ples,  The apple eauce
fo 20 Aelicnde tn its flavor that it readily takes on
the flnvor of any other frilt coulied with 1t und cannot

b di=titgnistiod from i,

Tue moxt delghtful peach and appricol iaris are
mutte of freal frult io <omewfat the same Way Tho
shelld of pastes site first filled with apple sauce and

taked. This (s then scoopesd out, Jeaving o £lelt Ining
1n the Wirtam, anid the siells are fiiled with the frosh
fruft which hns been well gweetoned. The tarts "ure
returned th the 1 Just long enough to allow the
sugar to melt 1o g glaze, which w1l take shont three
minutes,  Snch & Irult tart s this b dellidons Served

with whipped crem or fiedrsam,

Thees have hoen many substifites for whnlehones in
The dresscten] for p time was considered
nn imj It cortainly was at improvement In
cokt, JUF It wWas put fu misrket, alresdy ¢ wered, ub
almost a quarter the price of pentine whalebane | but
ItoEave A s, ungatids pppelepnite to the fgure.
Frather? which i« » ¢t er mude from the heavy
quitls of turkey, geese and other feathers, has of late
bt APeas ke It hns ahr nd-
bt cannot he oomsldersd

recent yYears,
nprovement,

Lern et by mair

vantage of haing unlrealable

wing a |

order. It ts n goosd plan to make and enfome the ritle
that uny one removing o Mmagazing or papir to hun-
mocl, eaky chole, piazzn, Jounge, or elaonhers from
the table. &hall return 3t to the table, justond of cast
g M upon the fMoor for the mold or mistress o plek
up, It would save A ETUAL Aeal of unnecessars tromhle
averywhere, if each member of the fam tiile oare
of the books and pupers that thet read. There Eaems
to be something o masonline natuee thit considers the
floor the legilimate depesdiors [or o newspopes.

The Nem Nevis Cape 1s one of the most fA=lizhtful
and  romfortable wraps that has been intradneed
for & Jong while, For mountaln or seaside driving it
tng niv equal, belng @ soft and warm, and altogethier
comfortable. Unluckfly, however, wery lew persons

egual to wh ne In the fexihility with which the
Intter . m the figum

Corstderable ingenulty has boen exervissd In fitting

Lisil im0 enses, o Bhar Lhe -« I« moulfed to
Lthe fiemrs, e of the mest » fitters wrinkie
the ensdnge on the Lone, o as to glve it sufficient
™ prjhet v the moverents of the fimire
Teiblors, however, usunlly put thelr easings on plain,
" i owrinhles, Imt they dampen the whalibone so

H
it monins frtonded nod b= then

presscd dry by the pressess Irin

j1seld? o the shape

he mafde by buving thres
&, ruting them
rerid o], and Inserting

prinek upder thie

A viTy Pttty mantel o

0! pood

| tharonebiy wi

o eognmecloped woodwy miantel s

ut the Cieectan efloot, thera thonid
r in edthar e 1 ipport the frieee
.;r;. t 1he shiel!

Tha Ameriran Hled have virtunlly supe raddid the
English 1 pomratide predosmne same nf the mllef
| work e the mutnfactarers of = Trent”™ Ules ot
L rpenitiv,. N, .. s esperially beantl! There 1= o
grvat vndety of eolor and exeellent dedgt <hown in

af the iflern Hles s ter

= whirh gre fotind wWithout

S imp

thee Amhetlin®

went ns well as the old i

noerel b the glire In e o Dutely houses nfter the
e of aorenitiey Afpeost gl the modern tles hinve
i et i it 1 Nesy wimsty wlirw thelr
wishlir=s il s W thes wre put dn peace 1t
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The facllity with whied wild Limds and small sl
mitids of the Laest may b tamed by Kinduess 1S oot

grnerally apgeresiled 1he pobdn <itngs Ly our door
way ail 11 nmmer Jong, vet wWe rurely thiuk of him
pr Individusllze him The roldn, boweesr, 8 0 Very

Kindly timd, and A he ds glven o Wtle endourbRetient
b Wil iy deart to come wt yomr eall snd often
tang foud Doyl your hands, The brown-thraslier Is
auoiher soclable b, wileh froquently bollds Der test
petie the Bnninte of men, and Is known to have sllowed
fde clildren, who have guloed her coufide to
feend ligr on b Best,  Eome priple weem to bave thy
art of gulndug the Jove of Wirds nnd Hitle wild cronturos
uf the Wisdly Even o covautre with so lithe 1nell
genee fts GUE COnLon froE may be tradted to koW the
Wiftere e

[ Lot worls Lt vidnnts, and will it fur hours
| witle sou seritel hls buck und femd files to him
| Bven the sgulrecl, the most thhiod and wusy of all

|
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A ctiipmunk, wihitch ks w0 mpll In s movemetts
| thst ome burdly gets o slght of it o the wi i Wil
fias Bty o Vimned b ote of the summesy epcampments
that It seateal (tsel! o the linee of It humun

hias
IIr'lt"ll‘l nod Los talien nuts from ber hand.  He Was

s then sprnkied "“"lum—!nl to Ml hbs chesk pouches so full of nats That

¥

| he presented o very  ludicrons  appeanance 05 hie
Itrotted off eugerls to M winter storehouse 100 put
Lawar B providuns.  The Uttle erveature come lnek
| fane nnd mgdn soith perfiet confidenes, 1l the sore
of putie. The gmy sqniprel 1s very fie
quently tate v hen e @ts among the haunts of men,
ther in var eity parks of In some of the SAMMET -
cumpments. 1o readily Jearns to wunder about the
house, to dlstingulsh Irends and enemies. and will
plix the moea amusing pranks when hie conidence Is
gice given. Nuturalists tell us he is not & Ver¥ in-
telligent anfmal, yot, Mhke the mbhit, he 1s 50 Preity
i his manness, and so dainty i his appearsnee, that
lio 1s certaln to win your Leart. The gray squirrel in
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countey honse pear NewYork the wide and spelons
hall hne the eetiing dote bnothis way with Callfurnin
e woud, with o hilgh wiitsonting aronnd the reen

In smpller punels to meteh. The efect 1 vy

I« 1bued, 11 it with well.washed Jucklsbarries, adding
a liteml half-eup of sugar and a tablespoonful of
cldor vinegar to evers ple. Dredge it lghtly with
flour, rover it with a rich layer of pastry rolld
ont thin and bake §t in a well heated oven for
abott threeguarters of an lour.  He eertain thot
It i« thoroughly Leowned, tap and wottom. In onder
10 e <ure that the juiee dovs not run out into the
oven, plls the fruft rather higher In the centee,
Yeving o viaennt pliee alocg the etpe of the pe
for the surplus julee to min It As s0On #s the

rom fof e poodd the first day It 0s cooled, bat It i better

ples ure talen from the oven, dredge them  well
with powdered sugar, and et them awny 10 become
conled hefore  they are gerved. A huckleberry  pie

the secod dox. It 15 pot well. however, to make

such & | large supply, as the pie & not as good after It

for several doys
snd  hosekorpers  prpare  hmetileberries
in a vorr simple manner, They

hus stod
New-Engl
for winter

1nse

| i1 & large stooe jar with the fiem, ripe feilt, sud

| objectionabio

L instpid

n
In

covir it with goosd New.Orlesme molnsses, adding
& halleup of wvinegnr o evers quurt of midhess
The frult, I st away In n conl eellar, will keep
well, nmel when §t Is dmined out of the lguid for
winter u=d, [t makss o ol ple, with little
or none of the conrse favor, which nrdies molasses
for sweetciinz, Iifs weems 1o he
nenralized by the vineger used, and this also @ves
the pAa the pecossars acldity and prevents Its being
An ol fushionea! bollel hneklsberry pudding
tmafde ns folliws:
Sift n seant teaspoonfal of soffn with a pint of
fowr: sidr in & pint of molssses, a quart of huelle
hermios, aod @ seact st spoonfnl of slt,  Steam
the puditing in & mold  for three hoars, or boil It
Wow twea I you like the favor of spire with the
fridt, a'd n tablespoonful of powdersd cinnamon, and
tenspoonfal of eloves.  Serve the pudding with
homd sanes, flavorsd Wit natmes, uhless splees
ard fesl im the pudding: but In such s cnso, It
riust be sarved with bendy  sauce,

Ak sherry dumpling, made of blseuit dough,
vl e same Jength of time as an apple dump-

Tery

lsig, s anvther favorite New.Enfland dessert. A cup
of Wokicberrties stirsed Into a pint of fritter batter
mukes o pwod lunchoon dish.  The  huckleberrios

shotild by gwoedened with o ltt]s suenre, and o ten-
ppoetiful of leenon julee should Lo sprinkled over
them.  As soon as they ar done, dredge them with
sugar, A warlety In the faomiliar priddie-cake 1s
made with a pimt of four, » pint of milk, o ten
gpoasful of cream o' tartor, half o tespoonful of sada.
0 heaping tablespoonful of butter, one beoten oeg
and n pint of huckieherries, The batter should be
quite thin, and positively  eecurmte Alrections os
to the quamtity of flonr to be nsed cannol be given,
ug some fours thicken more than others.

An aloohol Iamp 18 & very useful artiole, not only
for the nursery and the siokavom, but for the use of
the traveller st hotels In ruml districts whers the
supply of hot water i+ not alwsys forthoomitg, The
new triplefiymed lamps are warranted to boll a quart
of water (n five minnutes, or hefore the deliberate hotel
bor las bad time 1o consdar the advisability of
answerng the bell,  The frogrance of burning sleohol
mikes the lamp an agreealile fenture of the rmoom, while
an oll lamp, when used 08 @ stove, 85 ufton more or
e objectunable beuuse not only of Hs tendeicy to
emoke and (e dlsngresible odur, but because of s
general sense of smudgines:, which the best coustructed
Ollslove pmscesis 10 Solle degres.

It 15 the good portlon and strength of the young
that they have no pust to look back upon, Nothing
1 mure demomizing than to look bock upon an (-
gpent post, fo see How weak we hnve been wlhen
brought to the testing-point. Aud thers are fow,
evin of the best of Roumen, who can think of the past
without feelngs of <neere remorse over wiltul fally
or worse,  All middieuged and old people, who have
not learned to fve in the presont, g the wisest ped-
phe do, of whatever nge, nre npt th bhecome remi-
niscant, and there fe every dunger to the intellectunl
and moml strength from this lablt pf reminjecence.

The womnn whe
but an Mdle dreimer, without enre, withoot luteres in
thoee nround Ner, and with no practiedl object in
hor Nfe. It 1s the eirengih of the woman of today

she hue noresesed her enjovmett of life by in-
o her lngersst, so that 1F she Is an intelligent
L]

tha

E
sedilnn o thie geist, even though
ve repched the | i thres score nnd ten,
uneominon thing to hear of women of
g up sperinl studies nod Imnrb-:‘irm
peln] Puneds of art onnd lterature at

L reverts

mildile

thiemeirtves

un pee when our grandmothers would have eonsidersd |

thetmselves  entirely fton old for new departures In
life, anly fit by their nge to it In the chimney cormer
and contdnus their knitting snd ther gossp of other
duvs, and their recallortions of vompunions Jong sines
gone beyond the river The pietare 1o o faumiliae
and It has a certaln pathos, rectfling ax It does

R,

to most of us some Joved nnd reversd fleure.  Lint
1 Is i Lomv comdition for the individunl,
wni At of s cure to pletire ourselves o the
P LU In the househiold, and henre we hear
the p! repeated, =1 €o not cure 1o Hve 10 be

here 18 mo epoclnl reason why 8 Woman shonld

o of her Nfe ut & period

pr herell ut the

Lal) it
wi s thiat Is in Ns prime, Nor s It the cnse o day
wa 11w furmerdy, the woman of fifty Is con.
tered old, unless she has bruken down with dlsen e
and has bevame shiect Inospiet from overwiork, The
Lritdess of @ tolfing sge, In whith woman must hear
o gmet, tell more readily on the deticate phystqne of
wimen thin they do on the 1 frame of min,
| Womet wre glven more to phyeleal scrifices tlisn
men, ahd such sacrfices tell pormertulty upon thelr
health 10 nididle nge The [brmer’s wife hns far

| horder work to do in propoction to her strength tlon

her Lisbnnd W the teld, and it 1= this drme
and mikes her pn old woman
Dwelling npon the
Tixy (ften

vry which

iells npon her Nealth,
when stie shonld still be youtg
detsille of the drodgesry ar wund her, shic

eIty
reiembiering onle the Joys nnd

Lot
pleas
eure

fliere fire DOW 8 Eret mant opeRings for wonien
Hiving at a ¢ from the gredt cenires of human
thonght and Interest, The (hautanguns reading cirvles
fwn done wonders for Women who had bezin to be
Aeod 1o all interwst [0 the precent
given them food fur th wght. by swakening thelr in-
tersst iu the great guestions of the present and thus
Keeping them abrens of the times and diverting thelp
attentton frote the drudpery of every dax. The news
twnzines  under Insproved  methiods
e them abd the low prices which hring
powd U tiure Within reach of the humblest hiowsehikd
tn our lnd, have motet iy lengthened out the <pan
of Lumn. Jife, by Inereasing He eujovment and lnterest,
uhd preventing people (o becoming mere chisds, In
Nke the lower brutes, pnly ob securng the menns

e ettt iniscent,
sres of life when she

papers 1
of i

tent,
wf exlplvlive.
Thore 1s no excuse for the old womnn of to-day

who rusts sway. The 1w psta] tafes, ratlrogids and
telegriphe hnve combated the tendency metitnl
terite by bringing active Ie and forte Lo the
moto=t hutnlets fnoonr fand : so that old and middle
agnd prople bave Nitle toed! [y Jook npon the pust,
Lt must perforve fake nn intercst fyo the present.
Thus upon earth 1s reallzed lo sonie extent thint per
petun) aping tide of youth, which puet und proplet
tell us t5 bewven.

e

There are two lnds of glding, one of which 1a done
with pentine gld leaf and the other with se-calied

benuiifel and cost very itle mor, the host dectares, |

thian the ordinney celliig 1o wood This wonld alen
be an effective way of moKing doors for wmiad) |
eubluets, -

and despite

Hneilitherrioe will soon be in nmrhet,
their plebelun roputotion, ar a v
the Hst of frulis which maf be served o puddings
und ples,  Who has not vajosed n sirrepitions meal
¥ e svening of hockicherrles and milk, nnd whe
tan desplie this Humbls fraft who poendls e qias-
tor! Maver of o loncheom of this Kind, served with
“n"k"ﬁ or waLh slics ": :}i" Wwrlest hotnie lT!.I‘rl
bresd and bLuttirl It fa pot neeessuy to rehearse
e delights of bncklebory ple o oy one bors In
Yuulier Ivod, whoee this ey Bourishes, in
the most stopy  Diishles, Whers rrstrorry ubdd sfmw
betry hoth refuse to grows  Homay be i comiart 1o
old-fanlijoreet howrewives, Whi Gre syt e corroetol

mrn

by thelr more pedotdle sistors, 0 know that the
ourrect mamo for thls berry s “ huokleberry® and
“ whortleberry . ® I ledengs to the whortle

n
berry  suboorder, but the pemibe Wiortlelemy s a
natlve of Forope, st s lnowm In Germany  ns
leddel, or heath berry, 10 wus even Lnows to our

old suxonm  sncestors, Who enlled It the hartberty.
“ Mueloberry ™ in the only famillar npame  for s |
frutt by Giray's hotiny

A Ty il s bt of the {Humiphs of the
Erent  Amerionn pla F, Bud goes fur 10oC Wivert
the most eonfirmed dyspeptie Into the ndvorney  of
pastrs. Lot the crust be the lghtest nad flakiost

| wideh ol weter, pastry fonr, amd the bhest of frosh
butter will maoke,  tdoe o snflicfent number of {in
| pie piates with paste. 1t §5 all the better if they ar
perforated in the bottom so as o allow the undern
crust to brows more thoroughly. When the pie

ke wddition 1o |

ol p.ma-'.\_ Len! gilding 1= done ¢lther with the
Lest guld legf, or with some of the tmitations of It
which are mude eblefty In Germaty,  An article to be
gilded must e cleatied, 1101 has never heeu lded
before, it should be sl with sheliae, dissolved in
methyluted spirits, or mith white punt, with Japanese
puld slre ndded. When §t has beeg plided. the old
otz which remalns on the surface, shonld be sroulibed
| pnd dred hefure new gold 1< put on. While dry. the
aurtnes of the sledng slwnld be perfectly smooth,  If
1t ds tot, It should e rubbed down with what fa known
as plass gmper, of the finest qualits.  Affer this, a
thin eout of ofl guld <lze ks spplled to the worlt, and in
abotd twelve bours, when this 1o almost dey, the elld
ing beglns,  This 12 po ensy motter.  And 1t 1s peces-
iy to have u glder's tip, cushion and knife.  When
the gikding 1s a1l dope. the SUPAcH Must wb wiped off by

which cames fur tils purpose.

Gold powders, mised with gum orabic and lguid
polds, wlich may be upplicd with @ camel’s holr brush.
ufe WEry ensy to put on, but they tire nil Nable to L=
come dull with age, sud they never Jook as well us
genuine gold leaf,

iime of the prettiest trellises which ran be had 1%
one covered With oM fashioned sweet peas of the
dpminted  Indy"  wartety with Ifs plok snd  white
Lt gl exquisite frogmnce. A bed of this hind
iy Lo ensdly obisiued i the pras are sowed late ln
| the full or is sHn as the groucd |s open In the spring.

it the pens nre sowed in the fall, the ground over them
shonld be well coversd with fertiltzer und they should
be put In lnte enongh to prevent thelr sprouting befars
thes winter comes on
Sweet pens requise a sunny expocure and rich
| ground.  The best fertilizer which cun be put on them
| {s the Kitehen suds poured over the roots, but not en
tie lenves. This treatment will briug aboat miracles

plate | of bloom and fragramce duiing the summer. It s

hogins 1o Uve W the past becomes |

was voung and free from ]

These cirvles have

cotton wadding to remove wll lowse porticles, and the |
work 15 tinully finlshed by & eout of Isinghse varnisb, |

better not to allow any of the pess to go
until the end of the summer, as the
pod 15 apt to extonst the vines and cause
vines (o stop bloom ng.

There mpe soverl varieties of eweet peas
murket, but note ure #0 beaatifnl as the old
varletles. The new varletles are Lot as likely 10
s free Blomomers o+ the old kind. The
should be snpported vers carly, or it will go to
Birush may be seed {5 support, but brush
very nghg support o1 best.  Dezlers now sell
wire support for green peos, to which the
tendrils of the vine can eling just as readily
bensh, snd which Losomes invisible when the
have attained thelr fuil helght, Green peas
be freguentls gnihersd (o prevent thelr going
Thelr great clusters, with no other relief
tendril of the vine, make delightful bouqnets
brealitnst room o parlor.  As the fragrante
sweet pea 1s one that does uot mingle unpleasantly
with the odor of he viands on the table, It &
sultuble decomtlon for the table.  Oare mnst be
exercised, bowever, 1 mising It with other flowers,
Jt looks far better In solld bonguets which contalm
no other blossom except |15 oW,

The makers of rattan-chairs have certainly dis.
plared commerdib'e energy In adapting all comforiable
shapes to thelr matertn!, ond we have every reason 8
be gratefnl to them for pdding these delightfal chalre
{0 our lvingroome.  The lnst povelty in this direction
& the “forty winks® or “Grandfsther Smallweod®
chalr which, as may be ween from the sketeh, 1s shapell

E

is
toeethi

a¥

ke the apclent wooden sents thaf, upholstered fm
| faded chintz, one sees In &0 many old pieturcs, and
whnich, thus modernized, (s shown In sl the glory of
| white and gilt epamelied rattan, with the wadded sides
| and back, snd seat covered with a dellcate pink aod

| blue figursd sutecn,

Aecording to the most pecent Investigntion, the
| murh maligned lohster contnins 18 per cent of N@e
| trlents, while the ovster, which {5 universally com-
| mended as especially nutritlons, contains often as litle
| a5 0 per remt, As n rule, flsh food is pot & very

putitions fodd, except ns it 1s light and easily d-
| gested,  The meost nutrittous fish are those which
ure rehest In olld, sneh as the salmon, mackerel, shod
and  sturgeon,  Tho  latter very nearly earns U8
nume of “Albany beef® by nearly sppronsching beef
in its muteitions qualittes, It 1= Hitle appreciated
lin thls countey, Bt In Europe, where §t is soarce,
| 1t ts ronsifiered o dointy, and the ros of the
sturgeon d& one of the choicest delicacles
renckies (e murkets of the world.

Fresh sturgnon 15 vers feequently roasted. T
| prepare 1t in thie war, removs the skin from a thick
| pieco of the fish welghing abont 3 or 4 pounds, lay

enme thin silees of laMing pork over it and seasom
|1t with salt and pepper.  Put a slice of onlon, hall &
enrrit, n bax, leaf and o spray of purdles in a dripping
pan with a litthe wnter. St the fish om & rack 13
| the depping man i u hot oven, and Jet it rosst i}
15 done, basting 1t every ten minutes with
aerve It with a rich sance

thar
| the lqnid In the pon.
| Lke espammol,

Emoked stnrgron, which mav always he foupd m
onr markets 5t o low priee, b6 very agreeable dish,
Epiit the trof} them lighily and serve them
with a litle butter sprinkled over them.

A momsst §s 6 eold dessert of a mugh mossy eom=
glstoney, s 1ts nume Imph Thess desserts e
alwnys made of benten crewm. Some of them are
grozen, bab this fs not g pecessary charmrteristie of the
dish,

| 1t doea not mgnite a feeerer to prepare it as it 1s
gimply poeked i dee and salt and Jeft to work out lis
own perfeotion,  For g frozen monsse s Jong slender
fan Is required. Whip o bulf pint of cream fo &
frothy ndd he volks of six and the whites of two egRs.
Add thresquartess of o pint of ecream. Flavor the
whole with two teaspns of vanilla and gweeten it
with twn cope of sueme.
ean. pork it in fee and sult, msing twice as moch sald
ws you do in freezing foe eream.

A monase fuvonst with e or eoffer makes a good
deisert with  delleate flavor,  Take a cup of good,
strong tem, mix It with the same amount of symp made
Ly wddtng holf a pound of sugar to balf & cup of walee
nod bo!l it for & moment or two,  Add lbl;dwm of
six oges graduslly (o the syrup and tea, let the
mixtur: ¢k for o minnte, stirring |t continually.
Add o pinr and 8 half of whipped cream {revze
Lot © An unfmren  mousse 18 slmply made
whil ppesd m fluvorst with vantlla, coffes essence,
and any o It is set in the

Candind

refrigerator

alires

i
or fluvoring You desire,
wd chilled il dv s
frait be sumwetimes gddel by oway
oufroeen mousse, Al monsscs wre served in
glnesos Llke low wine glasses thiat come for the
Jrume

&

LITERATURE AND LITING.

DISCUSSED IN THE SMOEING ROOM.
From Dlnck and White,
oY hry wus.” suld the Eminent Porson, “a
Inst whek 1o celetunte ihe shviley cenienary.
'111 '\‘lﬂ"'lnﬂnu ditiner, sinee shelley limsell was
arion,”
cshielley belleved that eold lnmb ‘Kindled all
bumors® in the luman frane—at least he sald so
Wisen Mab,” " observed = The Journalist,”
3 hardly

W sald the Mers I 5A°
anythilng abotit poetry, becadse ) all Mm&
and won't Hsten to anvildng wint is at .ul’ contrury
t Four own views on the subjert.  Put one of these

dnvs I'm golng 10 do a maguzine article on ¥
who hsve been tou much omcked up,” sud 'm l\&u
1o talie shelley = an fustanee. 1 only know obe J
Nl things, nnd that's Mie "skvlark.'®

It Is," the ordinary Man sild, “the example of
shelley which the Governess feels perfectly
plncing 1 the Lands of the Young Person.”

“EPrecksely,” the *Mere Loy continued,  “ Now,
the first four lues of that poem 1 found
rhymed with ‘nenr 18" wnd ‘wert’ rhymed with “heart.?
P von start wrlting poetey ot all, 1| mudntain that you
onghi to play the game Tulrls and not shirk youl
rlivtnes In thot woy.”

= Poetry,” sald the Do,

and sell-restealut, s’ csnetls o parlor postime for
L wigter evenlups, Your « on
concspion of the thing o w

- Poetry mus
nevituble or it s nothing: i1 s bomm of necessity,
Hhe ite mother, knows no w—none whatsver,
cunt’t bny u get of ipstructions printed on »
write powtry Ly followtug them.
Mt way o bt poetey s incpired verse, and
only mokes rules—never ohess them,  However, a
this ls very elomentury. n dealing with &
et poesibly, vou should luterest youTsel! in
vegetnmanism, and et the poctry take care
o b o vegetarlan,” the Ortinary Man sald %
to be In any wat eceentrie In the gquestion of diet,
t be Ineonvintimt and nnssial, and to emphasise &
point of no very grent lmportanes. ex -
conrse, those whi aee pendlye compellid by thelr
tn ngopt some such eccentrcoity.  But no man hes
wny Mzht to Le so prossly impertine
Inferest In what afivthor man ents,
te prench o porticnlar form of diet.”
“1 sep,” amid the Jourtalist, - that the man
mikes & polot of having no diet at all—a
faeting man—threatens London with @ new
He wants to folik continnously for three dave
theee mizhis withont enting, drlunnf or slanpl
mrpm thies i tlie exhibition ever takes place
will be & rertain number of people who will
| b admitted o It.  There ars alwars some 'n’ ;
aoly anxkms to pay for admisson, apd care a
little what it Is to which thes are admitted.”
“1 di not mind (he profesional men

| Ordlnary F\.Lan rontinued. "H; hdmlu
with me; he |8 an exeeption, nod he §s prond of
| w1 exeeption. What I object to 15 the man
an exception and wants to hecome -
mun who advocates anvthin
havirz the beasts of the (cld b
gloctrs example, 1 was delight
| duy that thy aimmon cow s &
| of diet: the common cow will sat
| gle of it the comman cow hrowses 1mp
wats tptterenps which, in spite {
ribly Imd for it benst of the fisld
| 7 wm thankful to say, e held o
example. | confess to a sneak
cow that woald sooner die than o
food thit wis set before [1—a

g

a

“Ym " the Poet sald, “surch
Now for an opiimistic—really H .,
| communplace and material !gglﬂ become b
b w lterary gssoclation.  Mere rosst pork—a

wittch especially demands from its [
everstiing (= for the best in the best
be to him the eanivalent of hic short
mitted Into & clicek by editorial
A ey s drinhe SpELIINE PatOEraDRA
i rinls ng
“Trne,” aaid the Journailst, “but the mo
Just as rational.

anie, m:rm"plrn
that pald

You can write verse ..

“'rf'u"m

4

Turn (his Into a freering

A miopsse (e g dessert which freezes itssif, and

'1

3
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